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Device and method for milking animals 



^jjfr" The invention relates to a device according to 

the preamble of Claim 1. A device of this nature is 
5 known. The drawback of the known device is that with a 
fluctuating volume of milk in the milk tank, the milk 
is also at different levels. There is often some degree 
of foam just above the surface of the milk, and this 
foam containing milk will come into contact with the 

10 wall, where it will dry and, as it were, form a cake on 
the wall of the milk tank. It is extremely difficult to 
clean the milk tanks and, in particular, to remove such 
dried-on milk, and there is a risk of bacteria 
beginning to grow in this dried-on milk. This has an 

15 adverse effect on the quality of the milk stored in the 

6| v milk tank. 

AT T ^ e invention aims to overcome this drawback 

4j7^ and, for this purpose is designed as described in the 
characterizing part of Claim 1. By keeping the storage 

20 volume of the storage tank exactly the same size as all 
the milk stored therein at all times, it is thus 
possible to ensure that there is no wall to which the 
milk can adhere, and consequently this milk is also 
unable to dry on. 

25 According to one embodiment, the device is designed as 
described in Claim 2. As a result, it is unnecessary to 
cool the milk in the milk tank, and it is sufficient 
for the milk to be kept at the storage temperature. In 
this case, no agitating means for circulating milk 

30 which is to be cooled and/or heat exchangers are 
required in the milking stall, so that the milk tank 
can be of simple design. 

According to one embodiment, the device is 
designed as described in Claim 3. This ensures, in a 

35 simple manner, that the milk stored in the milk tank 
maintains its storage temperature. 

According to a further refinement, the device 
is designed as described in Claim 4. This results, in a 
simple manner, in a milk tank whose volume adjusts 

40 itself to the quantity of milk stored in the milk tank. 
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According to a further refinement, the device 
is designed as described in Claim 5. As a result, there 
are no dead corners where milk can accumulate on the 
wall and where bacterial growth may occur. 
5 According to one embodiment, the device is 

designed as described in Claim 6. This makes the milk 
tank easy to construct. 

According to a further refinement, the device 
is designed as described in Claim 7. In this way, the 

10 milk tank remains compact despite the flexible walls. 

According to another embodiment of the device, 
the latter is designed as described in Claim 8 . This 
results in a simple milk tank in which a large quantity 
of milk with a fluctuating volume can be stored. 

15 According to a further refinement of the 

device, the latter is designed as described in Claim 9. 
This makes it possible, in a simple manner, to clean 
walls which are contaminated with milk while the milk 
tank is being filled or emptied. 

20 According to a further refinement, the device 

is designed as described in Claim 10. In this way, the 
milk is easy to cool or keep at a low temperature. 

According to a further refinement, the device 
is designed as described in Claim 11. In this 

25 arrangement, it is easier to clean milk off the walls 
used, since it is difficult for milk to cake onto 
glass . 

According to a further refinement, the device 
is designed as described in Claim 12. This makes it 
30 easy to transport the milk tank. 

According to a further refinement, the device 
is designed as described in Claim 13. This makes it 
easy to clean the interior of the milk tank. 

According to one embodiment, the device is 
35 designed as described in Claim 14. In this way, it is 
possible for various milk tanks to be filled in 
succession, for example by switching the supply from a 
• full milk tank to the next, as yet unfilled milk tank. 
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According to a further refinement, the device 
is designed as described in Claim 15* In this way, the 
milk tanks can be automatically filled in succession. 

According to one embodiment, the device is 
designed as described in Claim 16. In this way, the 
various milk tanks can be used for milk of different 
quality. 

According to a refinement, the device is 
designed as described in Claim 17. In this way, it is 
possible for milk of a desired quality as produced by 
one animal to be stored in a stipulated milk tank. 

According to a refinement, the device is 
designed as described in Claim 18. In this way, the 
milk can be stored in the correct milk tank on the 
basis of previously measured properties of the animal 
to be milked. 

According to a refinement, the device is 
designed as described in Claim 19. In this way, milk is 
stored in the designated milk tank on the basis of 
directly measured properties which may vary during 
milking, such as for example the fat content. 

According to one embodiment, the device is 
designed as described in Claim 20. In this way, it is 
always possible to separate the milk into the correct 
milk tank while the animals to be milked are being 
milked in different milking stalls, so that the milking 
stalls can be used optimally and there are no extra 
waiting times for animals with special milk. 

The invention also comprises a method according 
to Claim 21. Using this method, the milk is transported 
to the milk factory, for example, under hygienic 
conditions and without having to be pumped from one 
vessel to another. 

The invention also comprises a method according 
to Claim 22. This method ensures that, after emptying, 
the storage volume of the milk tank can be minimized in 
a simple manner. 
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w y 1 The invention is explained below on the basis 

of a number of exemplary embodiments and with the aid 
of a drawing, in which: 

Figure 1 diagrammatically depicts a milking 

5 device, 

Figure 2 shows part of a cross section through 
a first embodiment of a milk tank as used in Figure 1, 

Figure 3 shows the circulation of cooling 
medium in the bottom wall or top wall of the milk tank 
10 shown in Figure 2, 

Figure 4 shows a cross section through a second 
embodiment of a milk tank as used in Figure 1, 

Figure 5 shows a plan view of the milk tank 
from Figure 4, 

15 Figure 6 diagrammatically depicts a milking 

device for cows provided with a number of milk tanks, 
and 

Figure 7 shows an amended design of the milking 



device for cows shown in Figure 6, 

^ Figure 1 shows a milking device with milking 



cups 1 which are connected to an air separator 3 by 
means of a milking line 2. As is known, the milking 
cups 1 in a milking stall are connected to an udder of 
an animal which is to be milked, such as for example a 
25 cow. Then, in a known way, a pulsating movement is 
generated in the milking cups 1, for example by means 
of a vacuum, after which milk flows into the milking 
cups and, via the milking line 2, to the air separator 
3. The air separator 3 is connected to a vacuum pump 4, 
30 with the result that a subatmospheric pressure prevails 
in the air separator 3 during milking, so that the milk 
is sucked towards the air separator 3. A milk quantity 
meter may be positioned in the milking line 2 
downstream of the air separator 3, or alternatively the 
35 air separator 3 may also be designed as a milk quantity 
meter . 

After milking is complete, the milk is pumped 
to a milk tank 11 by a pump 6. A non-return valve 5 is 
positioned between the pump 6 and the air separator 3, 
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so that when the air separator 3 is under vacuum during 
milking there is no milk sucked out of the milk tank 
11. If appropriate, the vacuum is switched off in a 
known way at the moment at which pump 6 is switched on. 
5 A filter 8 and a heat exchanger 9 are 

incorporated in a milk pressure line 7 between the pump 
6 and the milk tank 11. The contaminants which may have 
entered the milk during milking are filtered out of the 
milk in the filter 8. In the heat exchanger 9, the milk 

10 which is being pumped to the milk tank 11 is cooled to 
the storage temperature ■ of approximately 0° to 4°, and 
preferably 1° Celsius. For this purpose, the heat 
exchanger 9 is provided with cooling-medium ports 10 
which are in communication with a cooling unit (not 

15 shown) . Preferably, the heat exchanger 9 is a direct 
precooler, in which case the cooling medium, such as 
freon or a similar substance, is vapourized directly in 
the cooler and withdraws heat from the pipes through 
which the milk is flowing. In this case, the heat 

20 exchanger 9 is provided with a regulator, so that the 
milk flowing out of the heat exchanger 9 is at a more 
or less constant temperature. This ensures that the 
milk in the milk tank 11 is immediately at the correct 
storage temperature, which is of benefit to the quality 

25 of the milk. There may also be other milk pressure 
lines 7 which pump milk to the milk tank 11, for 
example if the milking device comprises a plurality of 
milking stalls with milking cups 1. 

The milk tank 11 is positioned in a cooling 

30 chamber A and, via a milk inlet 13, is connected to the 
heat exchanger 9. The milk tank 11 has a variable 
storage volume 12 which is diagrammatically depicted in 
the drawing. The variable storage volume 12 is provided 
with a milk discharge 14, to which a milk tanker can be 

35 coupled. The milk tanker can pump milk out of the milk 
tank 11 in order for it to be transported to the milk 
factory. 

In the diagram shown, only components which are 
required for conveying the milk are shown. Naturally, 
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other known features are also present, such as a 
cleaning system for the milking lines, a cleaning 
system for the milking cups and vacuum lines and ports 
for producing the pulsating movement in the milking 
5 line. The various stopcocks and valves are also not 
shown. 

In the embodiment shown, one milk tank 11 is 
shown, in which all the milk which is extracted from 
the animals using the milking cups 1 is stored. 

10 However, it is also possible, in a manner described 
below, to use a plurality of milk tanks 11 which are 
then, for example, filled in succession or are filled 
with different grades or types of milk. 

Figure 2 shows a milk tank 11 which is made 

15 with flat walls. A bottom wall 27 is of double-walled 
design. Side walls 15, which are of single 
walleddesign, are positioned on the bottom wall 27. A 
top wall 21, which can move in the vertical direction, 
is arranged inside the side walls 15. The movable top 

20 wall 21 is also double-walled. A sealing profile 18, 
which is attached to the movable top wall 21, is 
arranged between the movable top wall 21 and the 
stationary side walls 15. Together with the side wall 
15, the sealing profile 18 forms a rinsing chamber B. 

25 The rinsing chamber B is provided with rinsing-water 
ports 16, by means of which, at the location of the 
rinsing chamber B, that part of the side wall 15 which 
moves past the sealing profile 18 can be cleaned. The 
temperature of the water flowing through the rinsing 

30 chamber B is preferably no higher than that of the 
milk. If appropriate, chemicals, such as solvents, are 
added to the water in order to clean the wall. 

The variable storage volume 12 of the milk tank 
11 is formed by the vertically directed movement of the 

35 top wall 21. The top wall 21 can move downwards to the 
bottom wall 27, so that the variable storage volume 12 
is virtually nothing. Then, the milk can be pumped into 
the variable storage volume 12 via the milk inlet 13, 
after which the top wall 21 will move vertically 
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upwards, the top wall 21 floating, as it were, on the 
milk, so that there is no air, or scarcely any air, 
between the top wall 21 and the milk. This prevents the 
milk from drying onto the side walls 15, and the milk 
5 remains free of oxygen, thus improving its shelf life* 
The side wall 15 is provided with a sensor (not shown) , 
which can be used to detect whether the top wall 21 has 
reached its uppermost position. When the uppermost 
position is reached, a signal is emitted, for example 

10 to a control unit, with the result that the milk supply 
is switched over to a following milk tank 11. 

In order for the milk to be cooled or stored in 
a cooled state, the top wall 21 and the bottom wall 27 
are of double-walled design and are made, for example, 

15 from two parallel glass plates. Baffles 20 are 
positioned between the glass plates, which baffles 
partly provide reinforcement and, at the same time, 
ensure that cooling liquid flows between the two glass 
plates, in the manner illustrated in Figure 3. For this 

20 purpose, the space between the glass plates is provided 
with cooling-water ports 19. The glass plates are 
provided all the way around with a fastening strip 17 
which, if appropriate, is glued to the glass plates. 
The material of the bottom wall 27, the top wall 21 and 

25 the side walls 15 is preferably glass, since this is 
easy to clean owing to the fact that milk cannot adhere 
firmly to it. 

In order for the interior of the empty milk 
tank 11 to be cleaned, the top wall 21 is provided with 

30 one or more openings 22. A guide sleeve (23^ provided 
with O-rings 26, is secured in the opening 22. A 
sprayer 24 provided with spray holes 25 can be pushed 
vertically into the guide sleeve 23. During normal use, 
the bottom side of the sprayer 24 is level with the 

35 bottom side of the top wall 21, while during cleaning 
the top wall 21 is moved upwards, for example by 
blowing air into the storage chamber 12, and the 
sprayer 24 is pushed slightly into the tank, so that 
the surface of the top wall 21, the side walls 15 and 
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the bottom wall 27 can be cleaned. By moving the 
sprayer 24 in the vertical direction during cleaning, 
it is possible to clean the entire side wall 15. If 
appropriate, the opening 22 may be of larger design, so 
5 that other cleaning features can also be introduced 
into the tank. 

rlMj^ ^ Figure 4 shows a second embodiment of the mi" 
✓ tank 11. In this case, the milk tank 11 comprises a 
flexible wall 31 which is positioned in a sunfforting 

10 wall 30. On the underside, the variable storage volume 
12 is provided with a port 29. On the topr side, there 
is an opening (22) m Which a plug 34 -tarn be placed. On 
the top side, there is also a plate/3 3 which holds the 
flexible wall 31 pressed against the supporting wall 

15 30. The flexible wall 31 is mp&e from fabric-reinforced 
plastic and is round, so J^nat the inner surface does 
not have any dead corners and is easy to clean. As can 
also be seen from Fig'. 5, the holder <30) Is positioned 
on a support plate/28 which is provided with passages 

20 35. The supporting wall 30 is also provided with 
lifting hook^^32. A quick-fit coupling 36 is arranged 
at the po^t 29. A sensor (not shown) is arranged on the 
holder,^, which sensor can detect whether the flexible 
walr has reached its uppermost position, so that the 

25 rrvilk supply is switched over to another milk tank 11. 

In addition to the embodiment shown in which 
there is a continuous flexible wall 31, it is also 
possible to use embodiments with, for example, a rigid 
bottom and top wall and a partially rigid side wall, in 

30 which case, for example, a roller diaphragm is arranged 
between the top wall and the side wall, so that the top 
wall can move in the vertical direction. It is then not 
necessary to use a supporting wall 30. 

Use of the milk tank 11 shown in Figures 4+5 

35 is as follows. The milk tank 11 is in the cooling 
chamber A, and the port 29 which corresponds to the 
milk inlet 13 and milk discharge 14, as shown in Figure 
1, is connected to the heat exchanger 9 via a quick-fit 
coupling 36. The cooled milk is pumped into the 
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variable storage volume 12 , as a result of which the 
top side of the flexible wall 31 moves upwards and the 
variable storage volume 12 increases by the volume of 
the supplied milk. The milk is preferably cooled to 
5 approximately 1 degree celsius before being stored in 
the milk tank 11. Placing the milk tank 11 in a cooled 
chamber means that no additional cooling features are 
needed. 

The milk is periodically collected to be taken 

0 to the milk factory. The quick-fit coupling 36 is then 
released and a fork-lift truck moves its fork into the 
passages 35 or a lifting device is attached to the 
lifting hooks 32. The milk tank 11 is then placed on a 
lorry and taken to the milk factory. 

5 In the milk factory, the milk tank 11 is 

emptied via the port 29. If appropriate, the plug 34 is 
removed from the top wall in the process. After the 
milk tank has been emptied, the inside of the tank is 
cleaned, for example by inserting cleaning means 

0 through the opening 22. Carrying out cleaning in the 
milk factory allows all aspects of the cleaning to be 
carefully monitored and recorded. Since the milk tank 
11 in the milk factory is detached from * any 
installation, it is even possible to use high 

5 temperatures. After cleaning, the plug 34 is replaced 
in the opening 22, and subatmospheric pressure or 
vacuum is applied to the port 29 in the milk factory or 
in the milking device, with the result that the storage 
volume becomes virtually nothing. The milk tank 11 is 

0 then once again ready to be placed in the cooling 
chamber A of the milking device and/or to be used. In 
this way, it is ensured that the milk is stored in a 
tank which has been cleaned under controlled 
conditions . 

5 In another embodiment, the milk tank 11, after 

it has been emptied, is destroyed in the milk factory 
until it forms small shreds which are recycled. In this 
case, the farm always uses new milk tanks 11, thus 
ensuring hygienic conditions. 
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In addition to the embodiment shown, in which 
the milk tank 11 is positioned in a cooling chamber A, 
it is also possible for the holder (fG) to be provided 
with a cooling system and for cooling also to be 
5 arranged in the plate 33. 

The cooling chamber A may also hold a plurality 
of milk tanks, in which place the full or partially 
filled milk tanks 11 can be exchanged for empty milk 
tanks 11. This allows the milk which has been extracted 

10 and stored hitherto to be continuously taken to the 
milk factory by a lorry. In this case, the cooling 
chamber A contains features allowing the milk tanks 11 
to be filled successively as far as possible. 
Preferably, the features are arranged in such a way 

15 that there is always an empty milk tank 11 on standby 
for each milk tank 11 which is being filled. On the 
milk tank 11, there is a sensor which emits a signal 
when the milk tank 11 in question is full, so that the 
milk supply can be switched over to the milk tank 11 

20 which is on standby. In the situation in which the milk 
extracted from the animals is divided according to 
quality and/or type in a manner to be described below, 
separate milk tanks for each quality or type are 
accommodated in the cooling chamber A. 

25 The milking device shown in Figure 6 comprises 

a first milking stall P, a second milking stall Q and a 
third milking stall R. Each milking stall is designed, 
in a known way, to milk cows and is of identical 
design. A cow can enter, for example, the first milking 

30 stall P in a known manner as discussed above and can 
then be milked by connecting milking cups 101 to the 
teats of the udder. This connection of the milking cups 
101 can be carried out manually in a known manner. It 
is also possible for the milking cups 101 to be 

35 automatically connected to the teats, for which purpose 
an automatically controlled milking robot can be used. 

The milking cups 101 are each connected, by 
means of a milking hose 102 via a change-over valve 
106, to either a discharge line 103 or a milking line 
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104. The change-over valves 106 are combined in a first 
valve block 105 and are actuated by means of a control 
system 108- In each milking stall, there is an 
identification system 107, with which the identity of 
5 the animal present can be established in a known way, 
for example by recognition of a transponder which the 
/animal is wearing. The discharge line 103 is connected 
' to a discharge vessel 116 which, by means of a vacuum 
' line 115, is connected to a vacuum vessel 121. The 
10 vacuum vessel 121 is kept at subatmospheric pressure in 
a known manner by a vacuum pump 122. The outlet vessel 
116 is provided with a discharge with which it can be 
emptied. 

The milking line 104 connects the milking cups 
15 101 to a second valve block 112 in which shut-off 
valves 113 are accommodated. The shut-off valves 113 
are actuated by the control unit 108. Each shut-off 
valve 113 is in communication, via a line 114, with a 
first storage tank 117, a second storage tank 118, a 
20 third storage tank 119 or a fourth storage tank 120. 
Each storage tank is provided with ports (not shown) 
for periodically emptying the storage tank. 

A milk quantity meter 109 is incorporated in 
the milking line 104. The milk quantity meter 109 has a 
5 quantity sensor 111 which can be used to measure how 
much milk has been extracted from a cow. The milk 
quantity meter also incorporates a sensor 110 which, if 
appropriate, is positioned directly in the milk flow, 
or alternatively is positioned in a buffer chamber in 
0 which the extracted milk remains for a short time 
during milking. The sensor 110 and the quantity sensor 
111 are connected to the control unit 108. 

If appropriate, the milk quantity meters 109 
are connected, via a line (not shown) , to a second 
5 vacuum vessel in which a lower subatmospheric pressure 
prevails than in the vacuum vessel 121. Consequently, 
it is possible to convey the milk out of the milk 
quantity meter 109 to each of the storage tanks 117- 
120, while the subatmospheric pressure in the milking 
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cups 101 is determined primarily by the subatmospheric 
pressure in the milk quantity meter 109. Using the 
second vacuum vessel makes the subatmospheric pressure 
in the milking cups 101 more stable and ensures that it 
5 is not affected by transport through the line 114. 

The sensor 110 may be a single sensor for 
measuring specific properties of the milk or may be a 
sensor which is designed to measure the concentrations 
in the milk of certain types of substances or certain 

10 molecules. The concentration measured by the sensor 110 
may be the fat content of the milk, if appropriate also 
the protein content or, if appropriate, the 
concentration of a specific substance or a specific 
protein in the milk. If appropriate, the sensor 110 is 

15 designed, for example, as a biosensor, which can be 
used to determine the concentration of a specific 
molecule, for example the concentration of lactoferrin. 

The control unit 108 is shown separately, in 
diagrammatic form, for each milking stall, but 

20 preferably this control unit is common to the entire 
milking installation. The data concerning the cows to 
be milked, including the possible presence or 
concentration of a specific substance in the milk, is 
stored in the control unit 108. In this case, it is 

25 possible to indicate how it is expected that this 
concentration will vary during milking or, if 
appropriate, during lactation, so that the control unit 
can determine at what moment during milking or after 
what quantity of milk extracted the milk needs to be 

30 stored in a specific storage tank. 

The device operates as follows: an animal which 
is to be milked enters a milking stall, for example the 
first milking stall P, where it is identified by the 
identification system 107. The milking cups 101 are 

35 connected to the teats of the udder. The change-over 
valves 106 are set in such a manner that the milking 
hose 102 is connected to the discharge vessel 116. 
After milking has started, so that a pulsating movement 
is exerted on the teats in the milking cups 101 in a 
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known way, the first jets of milk flow out of a teat to 
the discharge vessel 116 under the influence of the 
subatmospheric pressure prevailing in the discharge 
vessel 116. This first milk usually contains 
5 contaminants, such as dried milk and bacteria, and is 
therefore discharged separately. If appropriate, water 
is metered into the milking cup 101, by means of which 
water this contaminated first milk is rinsed out of the 
milking hose 102. After a short time, 10-20 seconds, 

10 the change-over valves 106 are switched over, with the 
result that the milking cups 101 are brought into 
communication with the milking line 104. 

At least one of the shut-off valves 113 in the 
second valve block 112 is always open, so that the 

15 milking line 104 is in communication with the 
subatmospheric pressure in one of the storage tanks 
117, 118, 119 or 120. The extracted milk will flow out 
of the milking cup 101 towards one of the storage tanks 
as a result of this subatmospheric pressure. 

20 In the first storage tank 117, for example, 

calf milk is stored, i.e. milk containing certain 
substances which are particularly suitable for calves, 
such as, inter alia, an extra high fat content, as 
given by cows which have recently calved. In the second 

25 storage tank 118, full-cream milk is stored, i.e. milk 
in which the fat content is higher than normal for 
other reasons. In most cows, the milk which is 
extracted at the end of milking has a higher fat 
content. It may be advantageous for the milk factory to 

30 supply milk with a higher fat content separately. 

In the third storage tank 119, for example, the 
milk with a high cell count is stored. This is milk 
from animals which, for example, have a mastitis 
infection, with the result that there are high levels 

35 of bacteria in the milk. It is also possible to opt to 
store milk which contains traces of penicillin in the 
third storage tank 119. 

The best milk is stored in the fourth storage 
receptacle 120. This milk is then not mixed with milk 
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from infected cows and consequently has an improved 
shelf life or can be more successfully processed in the 
milk factory. Therefore, an improvement in quality is 
achieved by storing the milk separately. 
5 The decision as to which of the storage tanks 

the milk is to be stored in is taken in the control 
unit 108. In the exemplary embodiment described above, 
it is possible to select the first storage tank 117 and 
the third storage tank 119 on the basis of the identity 
10 of the animal to be milked, if appropriate in 
combination with a measurement by the sensor 110, with 
which, for example, the conductivity of the milk is 
measured. 

The decision to store the milk in the second 

15 storage tank 118 may be based on the duration of 
milking, the duration of milking combined with the 
identity of the cow or, for example, on a measurement 
carried out by the sensor 110. It is also possible to 
make use of the measurement carried out by the quantity 

20 sensor 111 to establish how much milking is required to 
reach an expected concentration of specific substances. 

In addition to the examples described above, 
the device described can also be used to store special 
milk separately. By means of genetic engineering, it is 

25 possible to rear cows and other mammals which give milk 
in which a specific molecule, for example a protein or 
a fat, is present or, if appropriate, is present to an 
increased extent. The identity of these animals is 
known, and the control unit is aware of which storage 

30 tank this milk is to be stored in; if appropriate 
additional storage tanks for this purpose are coupled 
to the milking line 104 by means of a valve 113. 

In addition to the above-described 

possibilities of establishing which storage tank the 

35 milk is to be stored in, various combinations are also 
possible . 

In the example shown here, the various milking 
stalls P, Q and R make use of the same storage tanks. 
If appropriate, different storage tanks may be used. 
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Since, when using the various storage tanks, 
the same vacuum system is used, which is connected by 
means of lines 115 with low resistance to the storage 
tanks, it is possible to ensure that the same 
5 subatmospheric pressure prevails in the various storage 
tanks, so that there is no change in the subatmospheric 
pressure in the milking cup 101 when switching between 
the shut-off valves 113, In this case, the control unit 
108 for the shut-off valves is designed in such a 
10 manner that there is always at least one valve 113 open 
during milking, so that there is always a 
subatmospheric pressure prevailing in the milking cup 
1. 

Figure 7 shows another embodiment of the way in 

15 which the milk is conveyed to the storage tanks 117- 
120. Downstream of the milk quantity meter 109, a 
storage vessel 123 is incorporated in the milking line 
104, in which vessel the milk is stored during milking. 
During milking, the storage vessel 123 is connected to 

20 the vacuum vessel 121, with a non-return valve 124 in 
the line leading to the second valve block 112 being 
closed. After milking, the connection to the vacuum 
vessel 121 is closed by means of a shut-off valve 126, 
and the storage vessel 123 is emptied into one of the 

25 storage tanks 117-120 using a pump 125. If appropriate, 
the pump 125 may be designed in such a way that it can 
also pump milk when a subatmospheric pressure is 
prevailing in the storage vessel 123, so that the milk 
can be pumped into one of the storage tanks 117-120 

30 while milking is still continuing. 

The sensor 110 for measuring the properties of 
the milk is arranged in the milking cup 110 in the 
embodiment shown in Figure 7. In this way, it is 
possible to accurately measure properties which differ 

35 for each individual quarter of the udder. If 
appropriate, the sensor 110 may also be positioned in 
the storage vessel 123. 

In the exemplary embodiments shown, those parts 
of a milking installation which are known to the person 
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skilled in the art, such as a cooling system for 
cooling milking lines and storage tanks, a cleaning 
system for cleaning the milk installation, a discharge 
system for discharging the stored milk and an automatic 
5 attachment and/or removal system, such as a milking 
robot, are not shown in more detail. In addition to the 
embodiments shown and discussed here, numerous variants 
in which the principle of the invention can be used are 
possible . 

0 The discharge of the first jets from a teat 

into the discharge vessel 116, as incorporated in the 
exemplary embodiment, for example, is not necessary if 
milking is carried out by hand or if a separate 
discharge of this nature is not deemed necessary. 



